
DINNER 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain harmful bacteria, may increase your risk of food born illness or death, especially if you have certain medical conditions. 

APPETIZERS  

Soup Du Jour  cup/bowl (premium soup add 2.00 per portion)                                 5/7 

Fried Pickles  smokey ranch dressing                   10 

Pimento Cheese Fritters  orange marmalade, butter crackers               10 

Boom-boom Shrimp  hand battered crispy shrimp, boom-boom sauce               12 

Crispy Brussels Sprouts  bacon, balsamic glaze, sun dried tomatoes, Parmesan             12 

Truffle Gnocchi  potato gnocchi with truffle butter, sea salt, and Parmesan                            12 

Fresh Shucked Oysters  lemon, cocktail and mignonette                 12 

Cheese Board Artisan imported and domestic cheeses with crackers and fruit                          12 

 BURGERS & WINGS 

Chicken Tenders  hand battered tenderloins, French fries, side salad, or fresh fruit            10 

HLCC Reuben  grilled pastrami on rye, Swiss cheese, sauerkraut, Thousand Island dressing,            11 

French fries, side salad, or fresh fruit           

Angus Burger  8 oz. chargrilled patty, lettuce, tomato, pickle, bistro sauce, Swiss,             12 

American, or pepperjack cheese, toasted brioche bun, French fries, side salad, or fresh fruit 

Chicken wings  10 crispy wings, mild, hot, BBQ, Texas Pete dry rub, or lemon pepper            14    

Served with carrot and celery sticks, blue cheese or ranch dipping sauce 

SALADS 

House Salad  mixed salad greens, grilled chicken, cumber, carrot, black olive, tomato,                       12   

croutons, cheese         

Grilled Chicken  Caesar Salad  Romaine lettuce, Parmesan, croutons, Caesar dressing, egg           12 

Beet Salad  apple juice poached beets, mixed salad greens, feta cheese,                  12 

pecans, Mandarin orange, maple dressing 

Green Jacket Salad  mixed salad greens, Parmesan, grape tomatoes, red wine  vinaigrette,             12 

crackers, grilled chicken breast 

Fried Shrimp Salad  mixed salad greens, fried shrimp, olives, tomatoes, cucumber,               12 

cheddar cheese, egg, croutons 

DRESSINGS 

House made ranch, honey mustard, blue cheese, maple dressing, red wine vinaigrette,                         

zesty Italian, Caesar, balsamic vinaigrette, olive oil and vinegar  

 

ENTREES, SEAFOOD & STEAK 

Eggplant Parmesan  breaded eggplant, marinara, ricotta, mozzarella, Parmesan,                          16 

garlic butter green beans          

Chicken Pot Pie  chicken and dumplings in white gravy with carrots, peas, potatoes,             18    

and celery  with a buttery crust 

Lemon Pepper Salmon  herb cream sauce, wild rice blend, garlic butter green beans            22 

Pork Tips and Gravy  pork tenderloin tips, rice, bacon gravy, mushrooms,              24  

onions, garlic butter green beans     

Orange Duck  pan seared duck (cooked medium rare), orange marmalade,                                                       24  

creamy butternut squash, roasted fingerling potatoes 

Lobster Ravioli  creamy alla vodka sauce, peppers, onions, sun dried tomatoes             23 

Fried Shrimp Dinner  mashed potatoes, winter vegetable blend, cocktail sauce             24 

Shrimp and Grits  Cajun style blackened shrimp with creamy tomato gravy, grits, and sausage         24 

Snow Crab Plate  steamed crab cluster, grilled shrimp, roasted fingerling potatoes,            34 

grilled asparagus  

Hamburger Steak  brown gravy, mushrooms, onions, mashed potatoes,                  24    

vegetable blend 

Skirt Steak  flame grilled inside skirt steak, chimichurri , roasted fingerling potatoes,                       26  

creamy butternut squash  

Prime Rib  oven roasted ribeye, au jus, loaded baked potato, winter vegetable blend            34 

Rib Eye  12 oz flame broiled rib eye, baked sweet potato, garlic butter green beans            36 

Filet Mignon  red wine shallot butter, baked sweet potato, grilled asparagus                 38 

             

all entrees served with a choice of a side salad (house, Caesar, or green jacket) 

Substitute baked potato, baked sweet potato with brown sugar cinnamon butter,                                     

or grilled asparagus for any side 
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